E—l

Beer-
T VITLAE—L (7HE #8) ervzt— 800 77z 650
Draft Beer #Hn 880) (Fin 715
E—b w950
Beer (#ir 1,045)

o

Chirnese Wine , Ghinese Jpirdts

W BRI (54 $ET Z5—4) DIV E MY s - 600m 4,500
Chinese Rice Wine (Syears) (#x 4,950

75z 800  200m1 1,600 4o0m 3,200
#Fn 880) #Hn 1,760) (#ir 3,520)

43 PRI B (8%) BE7ZY—4 L7 baaE500m 6,500
Chinese Rice Wine (8years) #tin 7,150)
B PLRRFAE A E (10%) s - 700m1 10,000
Chinese Rice Wine (10years) Hax 11,000)

gaL 7oz 1,800 200mt 3,600 400mt 7,200
#Hx 1.980) (#x 3,960) #Hx 7,920)

#3 SHLIR SFAE BT (124F) SRET 29—+ ) PV T LU E s - 700ml 15,000

Chinese Rice Wine (12years) Htax 16,500)
78 (53/) 77z 700  #rv 6,500
Chinese Spirits (Fen Jiu) Htix 770) (#in 7,150
& FB 772 800
Chinese Apricot Wine (#x 880)
XA 8l 77z 800
Chinese Herb Wine (#tx 880
BB 75z 800
Chinese Plum Wine (Ha 880)

oRTIE, AICERIE, BMEIEey 7, V=Y ETHTREHKLEIF



YH YNV e RN=T )Y T T Y
6%/&71]?/&%/&0) Jﬁ:wf‘é/&gp Wirne

WA e T—=T4 e T2y M G52 v5vi—22) i1 13,000
Louis Bouvier Brut (#r 14,300)
SDMPNLE BOPLEROFNPCHLOY+—TTHFLDH LY+ =22 T,

ey e Xfa—)b 72y b 772 900 w1 5,000
Le Temps Meilleur Brut #x 990) (Hin 5,500)

74
Wire

V7)) (953vRTNT—=2 G ~=7#r1 7,000 *vv11,000
Chablis (i 7,700) (kiir 12,100)
Ve RRENOEL RS, FLORORY N BBHDTL Y T,

MULURZAA e VvV RFR (Uyy7-7—)7 &) #r1 6,000
Tormaresca Chardonnay #H 6,600)

REABLELIIDLAN L LD ODTHEL VAL TP RO TS Y TF,

TIT—=asE/ /) T—I)l (75vR-ThT—=2 #) £ 10,000
Bourgogne Pinot noir wax 11,000)
LoLhphyy=v b EPLERER, IxTNVORNBREIHAfLLTS Y TS,

L—RY AT V=V a2 @ava-kni—#) =750 4,000 v 7,000
Mouton Cadet Rouge (#ir 4,400) G 7,700)
ERLHEHERER SHLICEREILVA Y M A BEF 7 VT,

INTRATA Y (G- %) 72z 900
House Wine #Fn 990)
#772=@200mD) 1,000 »37=@oomp 3,200 v 5,000

Han 1,760) Htir 3,520) (#tx 5,500)

94 R —

y/ /z/z/ls}/{;/gy/

HE7{ A F— vy 700 son 1,400 %wv1v 12,000

Japanese Whiskey Fan 770) Fin 1,540) Fax 13,200)

3/—/s3Z1)—A)l Scotch : Chivas Regal
YYTWENNET V=Y TARF— % RSB D BTV YTy ReRayF
TARF—TH, FLPLE) BRBEBELSOLLETET
vy 700 v7n 1,400 xvn 12,000
(ix 7700 (i 1,540y (tar 13,200)

NAR—=I (74 2% —v—5) 772 800
High Ball (Whiskey and Soda) 2 880)



AR - beht

Jatke JSho- @a

wE AR AR APERE  Lwés] 300mt 1,500
Sake "Hakutsuru Yamadanishiki" Special Classic Hax 1,650)
HIE (G, KRR R ol w700 x 1,400
Sake "Hakutsuru premium Hisyo" dry B 770> (#ax 1,540)
KBEEr [Ek] 752 700 %r1v 5,000
Sho-Cyu "Hakusui" (Hx 770) (K 5,500)
FHeE [FeriE 7o 700 w1 5,000
Sho-Cyu "Ryumondaki" Htin 7700 Hr 5,500)

ZWEE Wb ] 77X KMV 77z 900 #wuv 7,000

Sho-Cyu "Tichiko" #r 990) G 7,700)
cr—ay K372 1,000 k400 <Ay LEY - 400
@tx 1,100 (Htx 440> (Fir 440)
HELVEYHT— 752 900
Japanese Lemon Sour Cocktail (#x 990)
rE%
Cloenese Jeaw

Fosn AL E R et v —ov %) #0650
Oolong Tea " Tie Guan Yin " Htaxn 715)
BEDHEHLROCIVZEBELAVEZETET—a Y RDLBTT,

RIBERR G- vr—ay i) sk 650
Oolong Tea " Dong Ding " fx 715)
BEDLILSbODLED L EHOP kI BT,

=~ it SH R e s - Ky b 550

wRELRE (xhkr- TR (siix 605,
Pu Er Tea
TIEANDH RIS L ThND,

FHPNLRDOCDORRT—T—LETT,

ARG TR Gh k- %) #1550

Flavored Black Tea " Lychee " (#t2 6035)

HEFEITATFORTEBSTHENEHBLILL, BREOREKILL)Z,

MHEF TR Gait s g v+ 21v %) o0 650
Jasmine Ball Tea (B 715

MDTHIHD B R, Ky bOFThHEES,

FEF Rz sz 5% #sb 650
Green Tea " Long Jing " (Frir 715)

HORFRDOEZA [FeMEA] ~0sk ERLLTHEH LS,
FEGRERET4HTT,



VYI7hR) Y7

J ((//9‘ Drinks

TARI—a Y%
Ice Oolong Tea

TARYV v AIV R

Ice Jasmine Tea

FLyyva—R&

Orange Juice

Ty TN Ya—2R
Apple Juice

VVVr—IT—
Ginger Ale

22—
Coke

I—Ek—GybeTAR)
Coffee

XN T F—F—
Mineral Water

J YT 3= E—L A R ko

Beer Taste Beverage

Y TINI—IV A=Y VT ¥
Nonalcoholic Sparkling Rose

500
(Fir 550)

500
(#tr 550)

600
(#xn 660)

600
(#tir 660)

700
(#irn 770)

600
(#Hxn 660)

600
(#tir 660)

600
(#Hxn 660)

500
(#tr 550)
Mg 700

Hn 770)

£t 3,500
#ir 3,850)



